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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Ruby Tuesday, Inc. 5/25/2016

10843 W Park Pl


Milwaukee,WI

Ruby Tuesday

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

4-501.116 Sanitizer buckets all had varying concentrations.Use a test kit to ensure QAC sanitizer is at 200ppm. 6/8/2016

3-304.11 Miller Lite and Blue Moon lines have yeast build up. Food equipment must be clean and sanitized before 
used with food.


REPEAT VIOLATION

6/8/2016

4-501.113 During cycle the pressure guage read 50 psi.The water pressure at the hot water sanitizing rise control 
valve must be between 15 and 25 psi. Repair

6/8/2016

4-501.11 A) Mop sink hose and faucet are leaking and have a towel wrapped around the line.


B) Sanitizer dispenser is not functioning.


C) Hood light is burned out.


 Repair/Replace

6/8/2016

3-501.16 A) Prep cooler on the left end of the line top is holding >41F.


B) Prep cooler on the left end of the line drawers are holding >41F.


C) Prep cooler on the right end of line drawers are holding >41F.


D) Several salads on the salad bar are holding >41F. 


Potentially hazardous foodmust be held cold at 41 degrees or below.


REPEAT VIOLATION

5/25/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 5/25/2016, I served these orders upon Ruby Tuesday, Inc. by leaving this report with

7-102.11 Bottles were found to have no identifying information. Working containers of chemicals or toxic 
materials taken from bulk containers must be clearly and individually identified with the common name 
of the contents.

6/8/2016

4-901.11 Pans stacked while wet.Utensils must be air dried after washing and sanitizing. 6/8/2016

4-601.11 A) Several gaskets on cooler drawers have food debris build up. 


B) Left prep cooler lid has splash build up. 


C) Cooler bottoms have food debris build up.


D) Soda dispenser at the waitreass station has mold build up under flavor boxes.


Clean and maintain all equipment.


REPEAT VIOLATION

6/8/2016

Good Practice Violation(s): 8

8Total Violations:

Notes:

FDL ok 6/30/16

CFM Morgan Carder 5/10/21


